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COORDINATOR’S CORNER 

Save Tuesday afternoon 
April 15!   This is not the 

due date for your taxes.   It 

is the last 2014 SCMG Train-
ing Class/ Pizza Party honor-

ing the Intern Class of 2014 
on completion of their 

Training Session.   Yes, you 
can earn SCMG Training 

Class credit for your partici-

pation.  We are planning for 
a big SCMG Project and 

Garden Fair for this class.    
Project and Committee lead-

ers are welcome as always 

to set up a space with their 
visual props and sign-in 

sheets to attract volunteers 
for 2014.  Be prepared to 

promote your volunteer ac-
tivity well amongst the com-

petition.  Additionally, any 

Master Gardener that wants 
to demonstrate a garden 

skill, provide garden advise, 
offer plants, seed or other 

garden items is encouraged 

to set up a space.    We will 
be meeting at 12:00 noon 

at Hendren Hall in Corrales 
for the Last Training Class 

on April 15th.  RSVP to me 
or Gretchen. 

 

SCMG Coordinator 
Sandy Liakus 

FROM LYNDA’S DESK 

Dear Master Gardeners 
wishing you a happy spring!  

We started off the season 

with two wonderful field 
trips.  The first to Sandoval 

County’s composting facility 
and the second to 

the Santa Ana native 
plant nursery and 

greenhouses.  For 

those who missed 
the composting tour 

I will set up another 
in the next few 

months.  For those 

interested in learn-
ing more about New 

Mexico Native 
plants, propagation, 

and gaining experi-
ence in the green-

house, Mike 

Halverson, the nurs-
ery manager, would 

love Master Garden-

ers to volunteer at their site 
on the Pueblo.  Mike is so 

knowledgeable and would 

be an awesome mentor for 
those of you wanting to 

learn more about natives.  

If I didn’t have a fulltime 
job I’d be there in a heart-

beat. Contact me for more 

information.  Happy plant-
ing!  
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Fresh herbs will change the way you eat.  They are the 

edible garden’s “biggest bang for your buck”.  These plants 

have short fresh shelf lives so what’s offered in a grocery 
store is often not only expensive but also has lost a lot of 

its flavor.  Many culinary herbs are perennial and pay back 
their initial investment after only one or two harvests.  

Plus, if you grow them yourself, you can have a larger 
range of fresh herbs on hand. 

 

To really integrate herbs into your life, the ones you cook 
with everyday should be easily accessible at a moment’s 

notice.  If you’re following a recipe that calls for a specific 
herb, it makes all the difference to be able to simply step 

outside your door and pick what you need rather than hav-

ing to walk halfway across the garden.  You’ll find that be-
cause the herbs are so convenient, you can start cooking 

more intuitively – tasting (and we also rely heavily on smelling) the dish as you prepare it and deciding what to add 
next.  If you can’t create a “kitchen door” herb garden, you’ll want to choose a planting bed as close to the house as 

possible and designate it as your permanent herb garden.  If you don’t have a planting bed that is easily accessible 
from your kitchen, create one by using a clay container or building a raised wooden planter. 

 

Rosemary, oregano, thyme and sage are culinary classics, but a kitchen door herb garden is our opportunity to have at 
our fingertips all the specialty herbs we’ve seen in our cookbooks and wished we had in our garden.  Marjoram is a 

good example of this as well as basil, dill, chives, chervil, celery and parsley.  Planting different varieties of these herbs 
allows us to come to know which ones our family prefers in their favorite dishes. 

 

As with any other planting, we keep basic design principles in mind as we plan a dedicated herb garden.  It is advanta-
geous to plant herbs close together to deter weeds and to create a full look.  Within our herb garden we attempt to re-

peat and contrast textures and flowers for splashes of color and to tie in with the key colors or foliage textures of our 
larger landscape.  But you can also group like colors and textures together for a more monochromatic and modern look.  

Ideally, we try to grow all the herbs that like hot, dry soil in a bed to the south side of our kitchen doorway, while we 

grow the rest in cool, moist soil under the filtered share of nearby Cottonwood or where our house gives them after-
noon shade.  In reality, we grow some kitchen herbs farther than a few steps from our door. 

 
Many of the Mediterranean herbs will do well in our arid climate – just make use of walls to provide some shade for 

plants like chives or lemon balm as a protection from full sun.  Our philosophy is that our herb gardens should be de-
signed as much for their ornamental value as their usefulness. 

 

Like many plants, the edible and medicinal flowers agastache, echinacea and lavender have smaller and larger varieties 
– look for smaller plants that grow in the twelve to eighteen inch range for an herb garden bed. We place herbs like 

rosemary, lemongrass and lovage in the back of the bed or the middle of a planter that is accessible from all sides.  
Once we plant medium height herbs like parsley, basil, sage and epazote (Mexican tea) we  fill in our bed with low 

growing and ground cover herbs like thyme, chamomile and oregano that will spill over the front or sides. 

 
When you plan your herb garden it helps to put perennials in a prominent position where they will stay, and fill in the 

gaps with annuals which you will plant each spring.  Many perennial herbs are evergreen, such as myrtle, bay, rosemary 
and thyme and these will give you a show of leaves throughout the wintertime – as well as kitchen flavors! 

In addition to planting herbs in a dedicated bed or planter, we plant herbs throughout the garden and let them go to 
flower.  Letting our herbs go to flower is one of the easiest ways to attract pollinators.  We place herbs like mullein (be 

aware the flower stem can grow to six feet), chives, basil, dill and rosemary in areas where we also plant fruit and 

vegetables that require pollination.  If we want to use these fresh herbs for cooking, we just harvest the part of the 
plant that we need and leave part of it to flower. 

Herbs by Pat and Stephanie Barger, SCMG 
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(continued) 

 

Most herbs are quite happy if left relatively alone, as they are plants that originally came from the wild and are used 
to surviving unaided.  However, when you plant them for specific reasons you will want to ensure that they have the 

best possible conditions and therefore produce the best results for you.  There are three key ways to care for your 
herb garden:  1.) extra watering in very hot conditions  -  but with average rainfall they will thrive; 2.) applying com-

post and a nitrogen rich natural fertilizer made from comfrey leaves; and, 3.) mulching to keep weeds at bay and 
maintain the temperature when the weather gets cool and to slow evaporation during hot weather. 

 

When we first started herb gardening we were often surprised by the large quantities that a single herb plant would 
produce.  As we gained experience with the individual herbs we learned how much of each to grow.  For example:  

one rosemary plant is all you need for cooking ( however, if you want to use the leaves in potpourris you might want 
several plants); and, just one mature tarragon plant is enough for our family even producing  enough for a few 

quarts of infused tarragon vinegar which we have given away some years during the holidays.  However, our family 

loves pesto so we plant a large quantity of basil and parsley so we can have enough to use during the growing sea-
son and additional amounts to dry or freeze for winter. 

 
Our herb garden is a work in progress and we are anxiously looking forward to our seventh growing season in Rio 

Rancho.  There is nothing that can compare to the thrill of watching everything that we have planned, planted and 
nurtured come together. 

This article was previously published in the Rio Rancho Observer. 

Herbs by Pat and Stephanie Barger, SCMG 

Little trees grow into big trees.  I’m sure the owner thought there was plenty of distance from the driveway when he 

planted this pine, but look what’s happening now.  The driveway slab is cracking, as is the brick wall, and the wall has 

actually been moved a half inch. 
 

The Right Plant in the Right Place (Not) 

 

APRIL 15th FINAL TRAINING CLASS/ PIZZA PARTY/ SCMG PRO-
JECT & GARDEN FAIR 

NEW START TIME:   12:00 NOON 



 

New Mexico currently ranks #1 
in the nation in terms of pov-

erty and 12th in terms of food 

insecurity. Since 2008, there 
has been a significant increase 

in the number of families re-
quiring emergency food assis-

tance.  51% of our food pan-
tries report turning people 

away due to a shortage of 

food.  Federal and State fund-
ing has been cut and charitable 

contributions are down nation-
wide.  Fresh produce, an im-

portant component in a 

healthy diet, is particularly 
scarce because it is expensive 

and highly perishable.  As master gardeners, we can help.  Members of the public are invited to help, too. 
 

Seed2Need is a collaborative effort between the Sandoval County Master Gardeners, property owners in the village 
of Corrales, and other volunteer groups.  Our mission is to reduce hunger and improve nutrition in New Mexico by 

growing fresh produce for distribution through local food assistance programs in Sandoval and Bernalillo Counties.  

We also glean fruit from local orchards and solicit produce donations from the vendors and customers at the Corrales 
Grower's market. Over the past four years, these efforts generated over 180,000 pounds of fruit and vegetables that 

was donated to 15 food assistance programs in our community, including food pantries in Corrales, Rio Rancho, Ber-
nalillo, Placitas and Albuquerque.  Because most food pantries pick up their produce directly from the gardens, it is 

often in the hands of the families who need it within hours of harvest.  Picked ripe.  Distributed fresh.  Consumed 

locally by families facing food insecurity.  
 

View a recent TV interview and report on Seed2Need at KOB TV 
 

Volunteer Opportunities 

Seed2Need provides many opportunities to apply what master gardeners learn in class including seed starting, soil 
testing, fertilizer calculations, insect identification and control, fruit tree pruning, use of row cover, mulching tech-

niques, and t-tape irrigation. 
 

Once the gardens are planted (around the 3rd week of May), meeting times/duration are Tuesday and Saturday 
mornings from 7-9 AM and Thursday evening from 5-7 PM. Prior to May, work sessions are scheduled on an "as 

needed" basis and a notice is sent via e-mail to the names on the Seed2Need distribution list.   

 
The need for volunteers is infinite. The more volunteers we have, the more we can increase our garden size.  For 

more information or directions to the gardens, contact Penny Davis at Seed2Need@gmail.com or call 505-385-4864 
(cell phone).   

SCMG Project: Seed2Need  
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Did you hear about the guy who wanted to raise chickens, so he planted a dozen eggs in his garden?  A few weeks 
later, he went to the County Extension Agent and asked her why they didn’t grow.  She carefully considered his problem 
a few minutes, then gave him her expert opinion that he should have his soil tested. 
 
Then there was the woman who said she wanted to grow her own food, but she couldn’t find any bacon seeds. 

http://www.kob.com/article/11687/?vid=3798220&v=1
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On March 17 County Extension Agent Lynda Garvin hosted a group for a tour of the composting facility at the 

Sandoval County landfill at 2708 Iris Road in Rio Rancho.  Bert Sanchez, Assistant Director of Solid Waste, conducted 

the tour and explained the history and operation of the facility.  The facility comprises 16 digesters, which are modu-
lar 25-ton “roll-off” containers which can be pulled up onto a special truck and moved around for filling or emptying.  

A large scale shredder, mixer, and conveyer system are used to fill the digesters with shredded green waste mixed 
with manure.  The digesters are placed on a concrete pad and connected to an air circulation system with large flexi-

ble piping.  Electronic temperature probes are used to monitor the internal temperature of each digester, with a tar-
get of 55° C (131° F) continuous.  The forced air circulation eliminates the need to turn the compost during the 

process as would be required with a compost pile at home.  It also provides a very consistent process despite 

weather conditions.  Maintaining this temperature for a period of 17-21 days destroys pathogens and weed seeds, 
resulting in a clean, safe, and weed-free compost. 

 
The Sandoval County facility sells compost for $12 per pickup load – a bargain.  In fact, the demand is so great that 

the compost is taken as soon as it is ready.  Sanchez’ advice is to call before you go to find out if compost is avail-

able.  Phone 867-0814. 
 

 

Sandoval County Compost Facility 
By Dudley Vines, SCMG 

L-R from top:   

1. Digesters lined up on concrete pads, connected to air 
circulation system pipes 

2. Bert Sanchez explains operation of the mixer and con-
veyer system 

3. a 25-ton digester 

4. air circulation system 
5. the computerized monitor display 

6.  
Photos by Dudley Vines 

1 2 

3 4 

5 
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April                   Seed to Need Weeding Date: TBD 

May                        Plant ID for the Corrales Garden Tour Date: TBD 
June-August          Attend a board meeting 

Brown Bag Dates and Intern/Mentor Events  
 

 

Earth Day Celebration 
Saturday, April 19, 2014  10:00am - noon 

Esther Bone Memorial Library & Rio Rancho WaterWise 
Garden 

950 Pine Tree Road, Rio Rancho 

Hey! 
Looking for a good time? 

The Newsletter needs a few volunteers. 
 
We can use feature writers, 
event reporters, and proof-
readers.  Fun times that 
count as volunteer hours! 
 
email 
scmgnewsletter@gmail.com 
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In March, Rex Franklin taught a series of SCMG advanced classes including site selection for grapes, developing new 

grapevines, irrigation of grapes, and culminating with a pruning demonstration at Rex’s vineyard.  Rex is very active in 
grape growing and winemaking in New Mexico, and he is a wonderful resource.  These classes were open to the public 

and targeted toward those with an interest in vineyard development.   
 

New Mexico has a substantial grape and winemaking industry.  The first grapevines were planted in New Mexico in 

1629, and today we have 27 wineries with more than 1200 acres of vineyards in our state.   New Mexico State Univer-
sity provides viticulture extension support, including a state extension viticulturist. 

 
There are several annual wine festivals in New Mexico for you to check out, including: 

 Tastes of the Season (Rio Rancho) 

 Albuquerque Wine Festival (Memorial Day weekend) 

 Santa Fe Wine Festival (Los Golondrinas, 4th of July weekend) 

 New Mexico Wine and Vine Conference (usually Albuquerque) 

 The Harvest Wine Festival (Las Cruces, Labor Day weekend) 

 Taos Winter Wine Festival 

 Southern New Mexico Wine Festival (Las Cruces) 

 Santa Fe Wine and Chile Festival 

 New Mexico Wine Festival (Bernalillo, Labor Day weekend) 

 
For more information on New Mexico vineyards and winemakers, visit: 

 
http://viticulture.nmsu.edu 

New Mexico Wine and Vine Society 

New Mexico Wine Country 
New Mexico Wine Growers Association   

Grapevines & Vineyards 
By Dudley Vines, SCMG 

Photo by Dudley Vines 

http://viticulture.nmsu.edu
http://www.vineandwine.org/
http://www.winecountrynm.com/
http://www.nmwine.com/
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The Sandoval County Master Gardeners offer plant clinics at various locations in Sandoval County. They are held on Sat-

urdays during the spring and late summer season. 
 

Master Gardeners answer plant, landscaping and other horticulture questions at plant clinics.  Sometimes follow-up re-
search is required, and plant clinic Master Gardeners contact the home owner by phone or e-mail later to provide such 

additional information.  Home Visits may be recommended when a Master Gardner at a plant clinic cannot fully answer 
a plant or horticulture question without benefit of inspecting the issue at the client's property.   

 

Plant clinics are held at: 
  

Home Depot, Hwy 550, Rio Rancho  
1st Saturday of each month from May through September, 10 to 2 p.m. 

 

Santa Ana Native Garden Center, Hwy 550, Bernalillo  
4th Saturday of each month from May through September, 10 to 2 p.m. 

 
Opportunities to volunteer for plant clinic activities will be at the last class in April. 

 

SCMG Project:  Plant Clinics 

 

The SCMG Board of Directors met Tuesday, March 18 at the Extension Offices.  Notable reports involved: 

 
 Repair to the Casita south wall has been completed, and the Casita has been reorganized to provide a better library 

resource room.  Space is available in the Casita for small SCMG project and committee meetings. 

 John Zarola will chair the Publicity Committee. 

 Gretchen Neiman will chair the Fundraising committee. 

 Julia Runyan will chair the Annual Meeting Committee. 

 The 2014 SCMG Intern Class continues with no dropouts.  The last class will be April 15 at Hendren Hall. 

 The Education Committee will continue to work toward achieving online registration for SCMG events using the 

NMSU Extension website. 

 Several green SCMG table throws were ordered for project use at conferences, exhibits, etc. 

 

Board Notes 

When weeding, the best way to make sure you are removing a weed and not a valuable plant is to pull on it.  If it 

comes out of the ground easily, it is a valuable plant.   Anon. 
 

When an insecticide label says "Kills ants for 3 months", how do those ants come back to life 3 months 
later?   internet 
 

 
Diligence is the mother of good luck.   Ben Franklin 
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NOTE:  New start time  

Noon—Potluck Lunch 

1:00-3:00pm—Photos, Project Sign-

ups, Demos on Herbs, Roses, Toma-

toes, etc. 



Sun Mon Tue Wed Thu Fri Sat 

Telephone Hotline 
Daily 9:00am-12:00, 
1:00-4:00pm in Ca-
sita 

Click on links 

for details 

1 
-Gardening with the 
Masters άDǊƻǿƛƴƎ 
/ǳƭƛƴŀǊȅ IŜǊōǎέ 
-Esther Bone Library 
ά{ŜŜŘ {ǘŀǊǘƛƴƎ ²ƻǊƪπ
ǎƘƻǇέ 6:30pm 

2 
-DeLavy House gar-
den 9:00am 
 

3 
-WaterWise Garden 

9:00-11:00 

4 5 
 

6 
 

7 8  
-SCMG Training 
 

9 
-Bern County Master 
Composters class 
άIƻƳŜ /ƻƳǇƻǎǘƛƴƎ 
.ŀǎƛŎǎέ 
 

10 
 

11 
 

12 
Esther Bone Library 
ά5ǊƻǳƎƘǘ DŀǊŘŜƴƛƴƎ 
{ǘǊŀǘŜƎƛŜǎέ млΥллŀƳ-
noon 

13 
 

14 15 
Newsletter Articles 
DUE! 
-SCMG Excel Time 
Sheet tutorial  9:00-
noon, Extension 
-SCMG Training 
Graduation 

16 
 

17 
-WaterWise Garden 

9:00-11:00 

-Bern County Master 
Composters class 
άIƻƳŜ /ƻƳǇƻǎǘƛƴƎ 
.ŀǎƛŎǎέ 

18 
 

19 
-Earth Day Celebra-
tion 
 

20 
 

21 22  
-SCMG Excel Time 
Sheet tutorial  9:00-
noon, Extension 
-SCMG Board 2:00-
4:00pm 

23 
 

24 
 

25 
-SCMG Adv Class 
άIntro to Organic 
DŀǊŘŜƴƛƴƎέ 2:00-4:00 
 
  

26 
-Bern County Master 
Composters class 
άIƻƳŜ /ƻƳǇƻǎǘƛƴƎ 
.ŀǎƛŎǎέ 

27 
 

28 29 

 

30 
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http://aces.nmsu.edu/county/sandoval/mastergardener/gardening-with-the-maste.html
http://aces.nmsu.edu/county/sandoval/mastergardener/gardening-with-the-maste.html
http://www.sandovalcountyseedlibrary.org/
http://www.sandovalcountyseedlibrary.org/
http://aces.nmsu.edu/county/sandoval/mastergardener/sandoval-county-historic.html
http://aces.nmsu.edu/county/sandoval/mastergardener/sandoval-county-historic.html
http://aces.nmsu.edu/county/sandoval/mastergardener/water-wise--garden.html
http://bernalilloextension.nmsu.edu/mastercomposter/schedule.html
http://bernalilloextension.nmsu.edu/mastercomposter/schedule.html
http://aces.nmsu.edu/county/sandoval/mastergardener/water-wise--garden.html
http://bernalilloextension.nmsu.edu/mastercomposter/schedule.html
http://bernalilloextension.nmsu.edu/mastercomposter/schedule.html
http://aces.nmsu.edu/county/sandoval/mastergardener/documents/scmg-advanced-class-presentations-and-workshops1.pdf
http://aces.nmsu.edu/county/sandoval/mastergardener/documents/scmg-advanced-class-presentations-and-workshops1.pdf
http://bernalilloextension.nmsu.edu/mastercomposter/schedule.html
http://bernalilloextension.nmsu.edu/mastercomposter/schedule.html


Sun Mon Tue Wed Thu Fri Sat 

SCMG Board Meet-
ings  Third Tuesday 
of month, Sandoval 
County Extension 
Office, 1:00-3:00pm 

Click on links 

for details 

Telephone Hotline 
Daily 9:00am-12:00, 
1:00-4:00pm in Ca-
sita 

 1 
-WaterWise Garden 

9:00-11:00 

-Adv Class: Control-

ling Wildlife in Your 

Garden 

2 3 
 

4 
 

5 6 

-Gardening with the 
Masters "Gardening 
Concepts from Per-
maculture"   

7 
-DeLavy House gar-
den 9:00am 
 

8 
 

9 
-SCMG Drought 
Gardening Workshop 
8:45am-noon 

10 
-Seed2Need 8:00-

noon 

11 
 

12 13 
- 

14 
 

15 
Newsletter Articles 
DUE! 
-WaterWise Garden 

9:00-11:00 

 

16 
 

17 

-Seed2Need 8:00-

noon 

18 
 

19 20 
-SCMG Board 2:00-
4:00pm 

21 
 

22 
- 

23 24 
 

25 
 

26 27 

- 

28 
 

29 
 

30 31 
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http://aces.nmsu.edu/county/sandoval/mastergardener/water-wise--garden.html
http://aces.nmsu.edu/county/sandoval/mastergardener/documents/scmg-advanced-class-presentations-and-workshops-2014.pdf
http://aces.nmsu.edu/county/sandoval/mastergardener/documents/scmg-advanced-class-presentations-and-workshops-2014.pdf
http://aces.nmsu.edu/county/sandoval/mastergardener/documents/scmg-advanced-class-presentations-and-workshops-2014.pdf
http://aces.nmsu.edu/county/sandoval/mastergardener/gardening-with-the-maste.html
http://aces.nmsu.edu/county/sandoval/mastergardener/gardening-with-the-maste.html
http://aces.nmsu.edu/county/sandoval/mastergardener/gardening-with-the-maste.html
http://aces.nmsu.edu/county/sandoval/mastergardener/sandoval-county-historic.html
http://aces.nmsu.edu/county/sandoval/mastergardener/sandoval-county-historic.html
http://aces.nmsu.edu/county/sandoval/mastergardener/documents/scmg-advanced-class-presentations-and-workshops-2014.pdf
http://aces.nmsu.edu/county/sandoval/mastergardener/documents/scmg-advanced-class-presentations-and-workshops-2014.pdf
http://aces.nmsu.edu/county/sandoval/mastergardener/seed2need.html
http://aces.nmsu.edu/county/sandoval/mastergardener/water-wise--garden.html
http://aces.nmsu.edu/county/sandoval/mastergardener/seed2need.html

